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Abstract— The study delved on determining the sustainable development strategies of restaurants in 
Cabanatuan City, Philippines. It covered certain areas of sustainable development more particularly in the 
aspects of Economic, Environmental, and Social. It used the descriptive research design that consisted of 8 
randomly selected restaurants using a guided interview and observation to gather data. Findings showed 
that the restaurants have been adhering to certain areas of sustainable development more particularly in 
the area of Business Management which ranked first, while some components in the true sense of 
Corporate Social Responsibility may be lacking. Other noteworthy observations included the loose 
implementation of waste management, challenges on food supply chain management sustainability is in the 
offing, and subscription to the use of renewable energy be considered urgent. Overall score on the eight 
parameters measured in this study pointed to the sustainable development strategies to the verbal 
interpretation of “often” which has to be elevated to "always" for more sustainable development goals. 


Keywords— Sustainability, sustainable development, restaurants, hospitality, corporate social 


responsibility. 


I. INTRODUCTION 


Restaurants are key parts of the hospitality 
industry, which has the ability to provide and affect the 
business sector. The Hospitality Industry is a broad 
category of different fields relating to customer service and 
satisfaction, as well as the production of goods whether 
tangible or intangible. These establishments operate on 
procurement, preparation and distribution or sale of food 
to their customers. As such, restaurants nowadays are not 
only focusing on profits but as well as maintaining 
sustainable development in their operations, thereby 
achieving sustainability. 


According to Brundtland Commission (1987), sustainable 
development is a development that meets the needs of the 
present without compromising the ability of future 
generations to meet their own needs. The same way that 
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Jones and Allen stated that sustainable development is the 
pathway to sustainability. Since the latter must be taken 
further and can only be attained when there is a balance 
among the three pillars namely environmental, economic 
and social factors (Purvis et al., 2019). However, 
sustainability cannot be defined simply as it may seem, 
likewise with sustainable development. These two elusive 
words that may require a deeper understanding must be 
addressed to fully achieve the industry’s goal. Sustainable 
development is a process in which the natural resource 
base is not allowed to deteriorate (Myers, 1987). The 
second alternate provided by 
environmentalist Paul Hawken, who has written about the 
realization (and the science behind it) that we are using 
and destroying the earth's resources faster than they can be 
regenerated and replenished. 


definition was 
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In this study, Economic sustainable development 
was measured with two standards; Marketing and Business 
Management. The environmental aspects included four 
standards; Food and Beverage Management, Water 
Efficiency, Energy Conservation and Waste Management, 
while Social standards refer to communication and 
corporate social responsibility. 


Cabanatuan City has now developed into a 
restaurant hub. New restaurants and food establishments 
sprung in and out of the city. Cabanatuan, being a 
progressive and characterized as a first-class city boasts 
business opportunities including the food and beverage 
industry. It is credited for its good access to different 
products and services, with a population of more than 
300,000 (2015 census), the city remains to be a good 
market for food establishments. Present time indicates 
more than 82 food establishments registered in the city as 
of 2017 (Business Permit and License Division, 
Cabanatuan City) notwithstanding the kiosks and 
proliferation of ambulant food vendors. Since the 
Philippines is expected to have its population grow bigger 
than the present year in the next decades, it will entail 
further reliance on the more efficient and effective use of 
farmlands to feed the growing population. Such increase 
requires a second look as regards their practices on 
sustainable development. 


In line with this, this research study aimed to 
describe the sustainability strategies of restaurants with 
regard to the triple bottom line approach of sustainability 
in terms of economic, environmental and social. The 
findings of the study served as the basis for proposed 
sustainable regulations and standards. 


Il. METHODOLOGY 


The study used the descriptive research design. 
According to Cristobal and Cristobal (2013), this method 
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of research accurately portrays a population that has been 
chosen because of some specific characteristics. It is also 
used to determine the extent or direction of attitudes and 
behavior. The purpose of this method is to provide a 
picture of the situation as it naturally happens. It may be 
used to develop theories, justify practices, aid in making 
professional judgments, or identify problems with them. 
The study delimited the respondents to eight restaurants 
only using purposive sampling based on their asset size 
which should be more than Php1 million in capitalization, 
not less than 10 years in operation, and whose number of 
employees are 15 and above. It further employed 
unstructured interviews and observation for validation 
purposes in data gathering. Likert scale was utilized in 
determining the degree to which the strategies were 
applied by the respondents of restaurants. The 
interpretation of the Likert scale is based on the degree of 
frequency where the option is Always, Often, Seldom, and 
Never, hence the scale in the responses is shown in Table 
1. 


Table 1. Point, Range and Verbal Analogy 





Point Range 
4 3.26 - 4.0 
3 2.51-3.3.25 


Verbal Analogy 





Always (applied every time) 





Often (applied most of the 
time) 





2 1.76 -2.50 
1 1.00 -1.75 


Seldom (applied rarely) 





Never (not ever applied) 

















Ii. RESULTS AND DISCUSSION 


1. Describe the sustainable 
strategies of the restaurants 


development 


Tables 2 to 9 show the summary of the degree of 
practice or application of the sustainable development 
strategies of restaurants. 


Table 2. Sustainable Development Strategies — Economic (Marketing) 





























No. Item Statement Weighted Mean Verbal Interpretation 

Makes use of social media sharing incentives 

: (Facebook, Instagram, Twitter) i Aa Aaye 

2 Uses print as a marketing medium 3.12 Often 

3 Adopts a loyalty program 3.12 Often 

4 Rates are competitive with other restaurants 3.25 Often 

5 Uses digital media in taking orders 2.25 Seldom 
Overall Weighted Mean 3.10 Often 
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Among all the items indicated in Table 2, the restaurants 
make use of social media sharing incentives such as 
Facebook, Instagram and Twitter constantly with a mean 
score of 3.75 and an interpretation of Always. On the other 
hand, it is safe to say that most of the establishments rarely 
use digital media in taking orders with a mean of 2.25. 
Note that this survey was conducted before the onset of the 
covid-19 pandemic the reason, too, that online platforms 
had a low score. 


The use of any form of media makes efficient the 
business operation attuned with the times and widens the 
horizon particularly its customer base. It also boosts 
competition among the players to improve the product or 
services and breeds innovation of methods and processes. 
This in return would be beneficial to consumers and 
stakeholders and adds economic value to owners toward 
long-term business sustainability. This also promotes 
operative value-chain management. 


Table 3. Sustainable Development Strategies — Economic (Business Management) 
































Weighted 
No. Item Statement Verbal Interpretation 
Mean 

1 Hires employees within the area of operation 3.75 Always 
2 Pays employees on time 3.75 Always 
3 Uses a Point-of-Sale system 3.37 Often 
4 Accounts day to day finances of the business 3.62 Always 
5 Allots sufficient budget for sustainability measures 3.50 Always 
6 Employees are regularly given training on customer 3.37 Often 

satisfaction 

Overall Weighted Mean 3.56 Always 














The data suggest that item numbers 1 and 2 have the 
highest mean of 3.75 and a verbal interpretation of 
Always. Overall weighted mean indicates 3.56 and 
interpreted as Always. This would mean that the 
Economic Sustainable Development Strategies in terms of 
Business Management specifies a degree of applicability 
and should therefore be considered as manageable and 
feasible. The data further implies that restaurant owners, 
who are leaders and managers (Zabala, et al., 2018), are 


subservient to a law which is an indication of good 
business practice, and are apparently working within the 
framework of the understanding of business ethics. Ethical 
behavior creates stability and positive effects and a 
respectable reputation for the company, good image in the 
community and the stakeholders as well. It also fosters a 
stronger bond among the employees in the company, 
hence making it a necessary component for the survival of 
the business and its sustainability. 


Table 4. Sustainable Development Strategies — Environmental (Food and Beverage Management) 





























No. | Item Statement Weighted Mean Verbal Interpretation 

1 E N P = the restaurant are sourced 3.12 Often 

2 Beverages offered in the restaurant are sourced locally 3.25 Often 

3 Has an accredited supplier of food and beverages 3.87 Always 

4 Produces its own ingredients 2.25 Seldom 

5 Changes or modifies the menu regularly 2.37 Seldom 
Overall Weighted Mean 2.97 Often 














Table 4 reveals that in terms of Food and Beverage 
Management, the restaurants “always” have an accredited 
supplier with a mean score of 3.87, while on the area of 
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producing its own ingredients have a mean score of 2.25 
and verbally interpreted as “seldom”. 
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What the restaurants in Cabanatuan City lack are 
the production of their own materials and ingredients. 
"Growing your own ingredients has the potential to 
produce food in a sustainable way." This is according to an 
executive chef, Ben Kramer. As an own producer, it 
eliminates the uncertainty of availability or break in supply 
(Manitoba, 2013). The issue of supply-chain management 
also crops up as a concern here especially in the areas of 
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the value chain and eventually the efficient and equitable 
use of resources. 


Sustainable consumption and production in the 
UN’s 2030 Agenda calls for changes in the patterns in the 
production and consumption of goods of countries to 
mitigate the effects of economic progress on the 
environment (Development Asia, 2020) 


Table 5. Sustainable Development Strategies — Environmental (Water Efficiency) 





























No. | Item Statement ody Verbal Interpretation 

1 There is a regular potability water test in the restaurant 3.12 Often 

2 ie aes el for drinking water or only upon 2.50 Seldom 

3 Serves water upon guests have been seated 3.12 Often 

4 The restroom uses waterless urinals or water-efficient toilets. 2.12 Seldom 

5 Water conservation guidelines are implemented 3.75 Always 
Overall Weighted Mean 2.92 Often 














The survey reveals that restrooms or toilets in 
these establishments are not water-efficient and do not 
have waterless urinals with a mean score of 2.12 and 
interpreted as seldom. 


The findings confirm with a 2016 Manila Times 
report which stated the need for water conservation in the 
Philippines not only in the restaurant industry but as a 


whole. The country is likely to face shortages of water for 
drinking, sanitation, agriculture, and industry within the 
next ten years unless stronger management and 
conservation efforts are initiated. 


Table 6. Sustainable Development Strategies — Environmental (Energy Conservation) 





























No. | Item Statement woes oe 
Mean Interpretation 

1 Makes use of solar panels or other forms of alternative energy 1.37 Never 

2 A light-emitting diode (LED) is used in all lighting system 3.12 Often 

3 Uses inverter technology air conditioning units 2.87 Often 

4 Uses inverter technology refrigerators 1.73 Seldom 

5 Open dining area (al fresco) 2.37 Seldom 

6 Energy-saving guidelines are strictly implemented 3.75 Always 
Overall Weighted Mean 2.54 Often 














A mean of 1.37 or “never” was reflected in the 
use of solar panels as an alternative form or source of 
energy. The use of solar panels in the Philippines is in its 
initial stage. Moreover, the cost of installation can be 
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prohibitive, too. As regard, the provision of an open dining 
area can be far from incorporating in building design 
because the Philippines has a hot climate, and people are 
seeking air-conditioned areas for their convenience. 
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Table 7. Sustainable Development Strategies — Environmental (Waste Management) 
































Weighted Verbal 
No. Item Statement 
Mean Interpretation 
1 Engages in garbage segregation 3.12 Often 
2 The use of plastic materials is discouraged instead, it uses recyclable or 2.85 Often 
biodegradable food containers 
3 Uses recyclable takeaway bags 3.00 Often 
4 Conducts inventory in order to compare purchase and quantity of garbage 2.76 Often 
5 The restaurant is engaged in the 3Rs: Reduce, Reuse and Recycle 3.00 Often 
6 Waste management guidelines are strictly implemented 2.55 Often 
Overall Weighted Mean 2.88 Often 














Of the item statements listed above, number 6 or 
waste management guidelines are strictly implemented in 
the restaurants studied. A mean score of 2.88 or “often” 
had been discovered. This confirms the law pertaining to 
the Solid Waste Management Act of 2000 or Republic Act 
(RA) 9003. The law declares the policy of the state in 
adopting systematic, comprehensive and ecological solid 
waste management program that ensures the protection of 
public health and the environment. Apparently, the 
restaurants are yet to apply recyclable takeaway bags as 
their primary food packaging and to engage in the 3Rs- 


Reduce, Re-use and Recycle. Both items have mean scores 
of 3.0 respectively and interpreted as “often”. 


However, based on the observation of the 
researchers, a few of them (3 or 38%) are remiss in waste 
segregation. These are the restaurants located outside the 
malls. More so, there are countless health hazards and 
damage to humans and the environment because of 
improper waste segregation and disposal. Although in the 
Philippines, there is enough law to address this problem, 
Local Government Units (LGUs) and other concerned 
agencies struggle to implement such. 


Table 8. Sustainable Development Strategies — Social (Communication) 





























Weighted Verbal 
No. Item Statement . 
Mean Interpretation 
1 Reminders to limit the use of water, conserve energy and minimize waste 35 Al 
. ways 
are posted conspicuously inside the restaurant for employees to see i 
2 Reminders to limit the use of water, conserve energy and minimize waste 171 Seld 
: eldom 
are posted conspicuously inside the restaurant for customers to see 
3 Sustainability measures are posted on the restaurant's social media page 2.11 Seldom 
4 No Leftover policy is adopted in the restaurant 1.75 Seldom 
5 Food and beverage items are individually described on the menu 2.31 Seldom 
Overall Weighted Mean 2.28 Seldom 














Of all the items stated, number 1 got the highest 
mean score of 3.50 and verbally interpreted as "always". 
This indicates that communication plays a vital role in 
promoting sustainability. The reminders to limit the use of 
water and energy as well as minimize waste are placed 
conspicuously for everyone to see, this is a good gauge of 
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sustainability in communication among restaurants. 
Seemingly, a mean of 1.75 or “seldom” was gained by the 
No-left over the policy of restaurants. Food wastage is a 
major concern among industry practitioners and should be 
dealt with immediately. 
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Table 9. Sustainable Development Strategies — Social (Corporate Social Responsibility) 
































Weighted Verbal 
No. | Item Statement 
Mean Interpretation 
1 ones social and community development activities like tree planting and 2.00 Seldom 
gift-giving 
2 Activel ts/joi t and Non- tal izations’ CSR 
ctively suppor s/join Government and Non-Governmental Organizations’ CS 1.75 Seldom 
programs and projects 
3 Supports charitable organization 2.00 Seldom 
4 Supports local food suppliers by buying their goods 2.75 Often 
5 Provides health benefits to employees 3.37 Often 
6 Gives financial support for students’ education 1.75 Seldom 
Overall Weighted Mean 2.27 Seldom 














It is discouraging to note that the restaurants have 
not acquired a definitive social responsiveness program as 
other companies do. The findings also reveal that they are 
not actively supporting government and non-governmental 
organizations’ CSR programs as well as giving financial 
support to student’s education is not among the priorities 
of these establishments. Both items indicated a mean of 
1.75, and interpreted as “seldom” 


The findings run parallel to the study of Montalbo 
(2015) which resulted that Corporate Social Responsibility 
(CSR) related mission/vision is clearly not embedded in 
the institutional websites of fast food restaurants. On a 
good note, the personal/social proximity approach is 
highly evident in the health benefits provided to employees 
with a mean of 3.37 and interpreted as “often”. The 
combined mean weight of 2.27 is interpreted as “seldom” 
which could mean that restaurants need to improve CSR 
strategies in their respective establishments. 


Tong and Wong (2016) stressed that CSR can 
improve an organizationņ’s competitive edge and 
sustainability. In addition, CSR together with the concept 
of 3Rs (Reduce, Reuse and Recycle) can enhance the 
corporate image and its effect on the performance of fast- 
food restaurants. 


IV. CONCLUSION AND 
RECOMMENDATIONS 


Conclusion 


Based on the findings of the study, the following 
conclusions were drawn and ranked accordingly based on 
their weighted mean: 


www.ijaems.com 


Rank 1. As to Economic- Business Management. 
This aspect of sustainable development strategies got a 
verbal interpretation of "often" that indicates that 
restaurants regularly employ appropriate tools in their 
business activities. 


Rank 2. As to Economic — Marketing. This aspect 
of sustainable development strategies got a verbal 
interpretation of “often” as many of them constantly 
practice innovative selling techniques attuned with the 
times. 


Rank 3. As to Environmental — Food and 
Beverage Management. This aspect of sustainable 
development strategy got a verbal interpretation of "often". 
However, they seldom produce their own ingredients and 
rarely change their menus which may imply unsustainable 
in the long run. 


Rank 4. As to Environmental — Water Efficiency. 
This aspect of sustainable development strategy got a 
verbal interpretation of "often". On the contrary, some 
areas need still to be achieved as not all of them use 
waterless urinals, and some policies in water conservation 
not fully implemented. 


Rank 5. As to Environmental — Energy 
Conservation. This aspect of sustainable development 
strategy got a verbal interpretation of “often”. Noticeable 
in the findings is that establishments are not yet inclined to 
use them more friendly (renewable) solar energy. 


Rank 6. As to Environmental — Waste 
Management. This aspect of sustainable development 
strategy got a verbal interpretation of “often”. The “often” 
WM suggests that this area may still lack comprehensive 
and all-encompassing policy as regard waste management. 
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Rank 7. As to Social — Communication. This 
aspect of sustainable development strategy got a verbal 
interpretation of “seldom”. This further indicates that 
rarely do restaurants are aware to convey to employees and 
stakeholders the importance of communicating effectively 
environmental concerns. 


Rank 8. As to Social — Corporate Social 
Responsibility. This aspect of sustainable development 
strategy got a verbal interpretation of “seldom”. Under 
this aspect that restaurants still lack the spirit and meaning 
of true corporate social responsibility. 


Recommendations 


In the light of the conclusions derived therefrom, 
the following recommendations are hereby made: 


1. The restaurants should adopt measures to be 
more environmentally conclusive; producing their own 
ingredients can promote farm-to-table as well as 
modifying the menu to adhere to seasonal crop changes. 


2. Corporate Social Responsibility must be 
promoted and emphasized (Mina, et al., 2019 as cited by 
Balaria, et al, 2021) among the restaurants particularly in 
conducting social and community development activities, 
supporting government and non-governmental 
organizations’ CSR programs, and giving financial 
assistance to students’ education as practiced by some 
companies. 


3. Regulations and standards must be set to 
provide guidance to restaurateurs and future owners to be 
sustainable in their operations. 


4. An organized union of restaurant owners must 
be established to pioneer sustainability measures in their 
operations, as well as, promote camaraderie and bring 
about community togetherness in this area. 


5. Lastly, further researches on sustainable 
development and sustainability could be expanded to 
include other measures which could provide greater 
insights to the restaurant industry. It can also be extended 
to hotels and accommodations and other forms of 
businesses. 


Proposed Sustainable Regulations and Standards 


The researcher proposed Regulations and 
Standards-based on the UNDP Sustainable Development 
Goals — Three Pillar Impacts. The following can be 
adopted. 


1. Impact Management — provide tools to 
support investor and business contributions to the SDGs. 


2. Impact Intelligence — data that provide 
insights where development is needed in 
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cognitive intelligence and thinking skills (Subia, et al., 
2020) of restaurant owners. 


3. Impact Facilitation — connect businesses to 
provide insights and tools that translate opportunities to 
action. 
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